
Chili Verde 
Recipe provided by Cathy López 

10½-inch Skillet with Cover 
 
Cooking time: 36 minutes 
Yield: 4 servings 
 
Ingredients: 
 

1 pound ground beef  
¼ teaspoon garlic powder 
Canola oil 
2 to 2½ tablespoons flour 
1 tablespoon beef flavor bouillon granules 
2 cups fresh green chiles, diced 
½ cup chicken broth  
Salt and black pepper to taste 
 
 
Directions: 
 
Preheat the 10½-inch Skillet at medium-high heat for 3 minutes and then place the beef in the pan with no oil 
to brown and sear. You will want as much of the beef surface as possible touching the bottom of the pan. Stir 
so as to sufficiently cook through all of the meat (about 10 minutes). Season meat with ¼ teaspoon garlic 
powder, salt and pepper to your taste preference. Reduce heat to medium. 
 
Once the meat has cooked, you will begin to make the “gravy” by adding the remaining ingredients. There will 
already be some grease left in the pan. All in all you need about 2 or 2½ tablespoons of oil in the pan and add 
about the same amount of flour. After stirring the oil and flour together to make roux (about 3 minutes,) add 1 
tablespoon of the bouillon granules. Next, add the green chiles and stir them into the mixture. Now, add the 
chicken broth. Stir the mixture well. Place the lid on the skillet with the Redi-Temp® valve open. Once the 
valve whistles (about 8 minutes,) close it and reduce the heat to low. Allow the mixture to cook on low heat, 
covered, for about 15 minutes. Stir well. 
 
You may serve the chili over eggs with tortillas, in a bowl with cheese and sour cream, or in breakfast burritos. 
Other options are serving the chili with potatoes and beans, or with noodles and a salad.  
 
 
Recipe notes from Cathy 
 
1. You can make it as simple or easy as you want just by choosing your green chiles; at home, we use New 

Mexico Hatch Green Chiles, but you could use Anaheim long peppers. We use frozen green chile (autumn 
roast is the best), but you could buy fresh chiles and roast them if you would like. Green chile is also sold in 
the canned foods aisle. 
 

2. We request chili meat from our butcher. You can use pork or beef chili meat or you can (small) cube pork 
chops or beef steak.  Chili meat will render more fat than the chops or steak. 

 


